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[57] ABSTRACT

A low-fat food with decreased amounts of animal fat or
other types of fat containing a hot-melt type gal dis-
persed in the food tissue, wherein the amount of the gel
to the food tissue at temperature below the melting
point of the gel is in the range of about 1 to about 25
weight percent. These low-fat foods with low caloric
and cholesterol levels have a juicy and heterogeneous
mouthfeel like that of high-fat foods because the gel
contained melts during cooking, giving moderately
thick texture and agreeable taste.
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